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1 This international preliminary examination N^i&aJbebn prepared by 3 this International Preliminary examining 
Authority and is transmitted to the appHbpnt jac^prtflng to Artlda.36. 

2. This REPORT corislsts crt a total of 5: sfeetB,4iwft»^^ COvefvah^ 

12 This report la also accompanied tiy A^NE?<EBi Lai sheets of the. description, cteiliraandtoro^wtaa^ whioh. have 
been amended and am the basis for trite report and** sheets containing rectifications made before this Authority 
(see Rule m 1 6 and Section 607 of the /^IhfairanVa insmicrJona tinder the PCT). 

These annexes consist ot a total of .3 sheets,. : - 
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E XAMINATION REPORT : j 

I. Basis of the report 1 J i' ; 




Description, Pagies; • * j 



Claims, Number . | : 

i _20 riap^vsd to!jl^2fi& wift 4e«ar bf 07.04,2005 

2 ; With regard to the language. jalL;^^ SSJjK^ 

language rh which theTnternational a^pHc^onyi^ fitadV unless otfcerwise indicated under this ttem. 

These elements were available br^fetieti to thiai Authority h ^following language: , which is: 

D : the language of a translation furnished ( ^^purposes of tiie Wemattbnal search (under Riile 22L1 r»). 

□ . the language of publication of the international application (under Pule 49.30?)); 

□ the language of a translation furnished forthri purposes of International preliminary examination (under 
Rule 55.2 arkK>r55.a). ''<"'"' 

3. With regard to any nucleotide andtor amino acid sequence disclosed in the International application, the 
international .preliminary examination was cBj^edput on the basis of the sequence listing; 

□ contained in the* International application ^written form* 

□ . filed together with the intematior^al appilc^ort hriicomputer readable form. 

□ . : furnished subsequently to this Atahqrity '^written form. 

□ furnished subsequently to this Authority; ^computer readable form. 

□ The statement that the subsequtbntfy f urrished -Wrltferr sequence listing does' not go beyond the disclosure 
in the international application as filedhas been furnished. 

□ The statement that the information l^o^e^^n computer readable form Is identical to the written sequence 
. listing has been furnished. ' j ■.. • 

... ■ ; ■-•i'-j' ■ " " • : • 

4. The amendments have resutted in the ca/ioelfa^oh of : 

□ the description, pages: } ; . . . 

□ the claims, Nos.: ! . • . ' ' 

□ the drawings, sheets: : •:;!. 

5. H. This report has been established aVii(soi^bf) ? th$: amendments had not been made, since they have 

: been considered to go beyonjl j tr)e discfo^re/as filed (Rule 70.2(c)). 

(Any replacement sheet containing- s^h^erKfwents must be referred to under item 1 and annexed to this 
report.) \ ' -i ' : "' 

• see separate sheet . ' \ 

6. Additional observations .if necessary',; . : 

• ■*..,•(•»■• • < . • 

• ../**' • * . 

Fohin PCTA PEA/ 400 (January 2004)' ; . ; : ♦ 
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V RM sonad Element under ° r lndUStrW a PP licQbility: 

citations and explanations suppor^g stfa^ statement 



1. Statement 
Novelty {N) 

Inventive step (IS) 

: industrial applicability (IA) 



Yes: Claims- :, 1-15. 18-20 

fto ; aaims.;. 16/117 

Vete:, C^ms . 1-13 

:jNo: " Gl«iins'-.' 14-?Q. 



Yas: Claims 
No: Claims 



2. Citations and explanations 
see separate sheet 
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BfiJamJ 

Basis of the report .'«'•".••.'•:•':,••. . ' k - . 

This report has been established as^rae ollhe amendments had not been made, since they 

have been considered to go beyond the ^ ; 

claim 15- 'wherein said Jam contains ... 40*0% moisture content. This feature is ongmally 
disclosed (cf. p.2, 1.1 3-15), to characterize the ra^ard . appla gulp after P^hVtiratrgn , 
not the lam. There f&nobasis for such a moisture content applied to me jam. 

Reasoned statement with reganl to ^lty v lnven«ve«tep or IiwiiiatfialapplicaWUty; citations 
and explanations supporting such statement . 

Reference [ 9 made to the folfownffdibcument; 

Dl : Indian Hb^uftyre, 19( 3), 1974 

\M - The document DT is regarded. asb^^ *fe dos^fctipr art to the subjedt-mater of claims; 1 and 
1*20 and discloses (cf. p.19 to p^O. 1 i^ttia us>£ of quatard jappie In jam: Since D1 does; not mention 
any process nor ingredients, It is consldie^thatth^ Jam te made dy the customary steps of pulping and 
boiling, and with the customary Ingredte^for jam (at teast fwtt piiilp and sugar). 

The subject-matter of claim 1 dWete : f rom thie closure oi D1 In that the custard apple pulp Is 
dehydrated at a temperature below 5^c: . _ 

The subject-matter of claim' 1 Is therefore new (Article 33$) POT). 

V^. The problem to be solved by the; present invention may be regarded as the provision of an 
improved custard apple jam free of dtecblplf^tloh, Wtterniess and ofMlavw; and having a Hghershetf-llfe. 

The sdlytlon to this problem prbposistf in claftni of. the present application is considered as 
involving an inventive step (Article 33(5) POT) for the following reasons: although custard appte jam is 
known from D1 (presumably obtained joya conventions* process), the step of dehydrating the pulp at 
low temperature before the boiling stdp is tot disclosed nor suggested in the available prior art. This 
step provides a product having cflfferetft properties with mgatti to discoloration, bitterness or off-flavor. 

Claims 2-13 are dependeni.pn claiW 1 and as such also:.meet the requirements of the PCT with 
respect to novelty and Inventive step. 

V.3. The subject-matter of 1 6 ancM 7 fe considered as ^'Hdpated by D1 : any jam comprises sugar and 

fruit pulp. ;<• : 

■ i 1 \-. ' \ ' . • ■ ■ 

Remark In product-by-prowass; ci^s^l 4-20, tWteatures 'having -a higher shetf-ltf8\ without 

discoloration, bitterness and off^flavor 1 , >shiBlf-stabIe -tor not iesis than 6 months 1 are not taken into 

: - ! ■ • 
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account because they are of wbJeirti^f&Wolr r^l,$(^ ^kltjre ( \pr merely amount to the .result to be 
achieved (Art.S PCT). In addition , ;the pr^ss .pf clainii i is not restricted: to any specific dehydrating 
step (although the description mentions' c^oVing 40-!30% elf the moisture), and therefore the products 
of claims 14-20 encompass jamobtkinedifiosstoly with a:yery limited dehydrating step, arid therefore 
similar to a custard apple Jam according i .tio; pi . 

V.4. The subject-matter of claims; t4;;ri!5 ,^hd 19-20 is not disclosed in D1, and differs by the 
ingredients mentioned. These Ingredients i^re however bommonly used In jam preparations, and the 
skilled person would therefore r^gatrd It as ^orjrial to indudb these ingredients in the product described 
in document D1 in order to solve thf protterp^posed. The subject-matter of claims 14,15 and 1 8-2D can 
therefore not be considered as invalvidg^an inyentlve'Step (Article 33(3) PCT) . 
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Claims: (4^ 

1, A process for preparing a cust*id ajaple jiini haying higher shelf life and without 
discoloration, bitterness, .aitti ^ off-flavor^ said ^6ce?is comprising steps of (a) 
mixing a sweetening agent with ^star&apple pulp; (b) partially dehydrating the 
inixtureof step (a) bel<W the ten^perahire of 55^C; (c) adding additives such as 
sweetening agent» prtoervsitiy^ setting, agent and other food additives; and (d) 
boiling the mixture of steppe) at;a temperature between 90 - 1 00°C and cooling 
the mixture to obtain the jajn/ 

1 A process as ctairaed iu daiiti 1; said process comprising the steps of: 

(a) obtaining the custard apple pulp; 

(b) mixing the custard apple piilp df step (a) with a sweetening agent in the ratio of I 
: 0.5 to I : I to obtain a pulp mixture; . 

(c) partially dehydrating :ths pulp mixture ;.;of step (b) under vacuum below a 
temperature of SSt to obtam a partially dehydrated pulp mixture; 

(d) adding a preheated syrup conteinicig a : sweetening agent, a setting agent and a 
flavoring agent to the partially dehydrated pulp mixture of step J (c); 

(e) boiling the mixture of step (d> tilt tike totaf soluble solids reaches to 68°B to 70°B; 
(0 allowing the mixture of step (e) t6 cool Uothe room temperature* and 

(g) adding permitted food preservatives to the range of 50 ppm to: 2S0 ppm to obtain 
the custard apple jam, 

3. A process as claimed in olainv 2 wherein in step (a); the custard apple pulp is 
obtained from fresh ripe custard apptefiuits. 

4. A process aa claimed, in dairo 2 wherein in step (a), the custard apple pulp is 
obtained by scooping the pulp from ripe fiwts using a putper followed by 
separating the seeds from thes^me. 

5. A process as claimed in daiib 2 'Wherettf m step fb) % the sweeteningagent used is 
sugar. 

6. A process as claimed in cJaixh ^whei^'in step(c), the pulp, mixture is partially 
dehydrated under , vacuum' of 0,4 Rgcrn" 1 .;. 



■ *• /. !* • ' f • ' * , 

' AMENDED CLAI^:fertidB:34) 
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8. 



9. 



10. 



il. 



12. 



IS. 



14. 



15. 



16. 



A process as claimed in claijfii^^ stop (c), the pulp mixture is partially 

dehydrated to rem6ve 40 tfr 6Q% .hioistt/re- content, 

A process as claimed in cj»ib^Wh)eH6ift \m step (d), the sweetening agent used 
is sugar, " -r 

A process as claimed in <^ai!n£ v2 wh^ein Sin stop (d), the setting agent used is 
pectin. ■ ;•- j 

A process as claimed in cfahn ;#^hetfefp in step (d), the flavoring agent used is 
citric acid. \ ! ^^ , " \: 

A process as claimed in claiin *Q wherein in step (d)» the partially dehydrated 
pulp is mixed with: 10 tb JQ^d hf vn: of sugar, 0.7 to 1.0 % by wt, of pectin and 
0.4 to 0 55 °/o by wtofdtifci^d. i . 

A process as claimed in clanp 2 when^n In step (e) k the mixture is boiled at a 
temperature ranging between j3£ 6 C .to <&°C. 

A process as claimed in ciaim 2 V!*erdn in step (g), the permitted food 
preservative is sodium benzbatfe.- . . 

A custard apple jam havihg Jb^ bitterness 
and off-flavor obtained by the process as claimed in claim 1. wherein said jam 
comprises custard apple prip along with adequate quantity of a sweetening 
agent, a setting agent, a flavoring agent, moisture content and a food 
preservative, 

A custard apple jam having tt^ef shelf Jife^and without discoloration, bitterness 
and off-flavor obtained by tfoe| process as claimed in claim 1, wherein said jam 
contains 3S-55 % by wt of fei^^ pulp, 45 to 60 % by wt of a 

sweetening agent, 0:5 to K5;^by>wt. df;i rirtfing: agent, 0:2S!tb 1.0 % by wt, of 
a flavoring agent, 40-60% 'm^ms rontertt ; and (>:01 to 0.05 % by wt. of a food 
preservative. i 

A custard apple jai^tevingiKg^ bitterness 
and off-flavor obtained by At'^rotiss ^ darned in claim 1, wherein said jam is 
shelf stable at ambient teiripie^ i.petiod of not less than 6 months. 
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.17. ' AcUstard apple jam hivirtg*ig^€f shelf life and without discoloration, bitterness 
. and off-flavor obtained '^. .th^ in claim 1, wherein the 

sweetening agent is sugar •.; \\: 

. ,*•, i ". ..»' * , ,■ ■ 

IS. A custard apple jam hayi^jVu^her shelf life and without discoloration, bitterness 
and : off-flavor obtained :iby! the process' e^s: claimed in claim 1, wherein the 
setting agent is pectin. 

19, A custard apple, jam Ka^hgi hi 

bitterness and off-flavor obtained by the process as claimed in claim 1, wherein 
. the flavoring agent is cjtric adjdf. 

20. A, custard apple jam haying; higher shelf life and without ; discoloration, 
bitterness and off-flavor obtainedl by the process as claimed in claim 1, wherein 
ttefbod presejxative&sodiuih^be^ 



AMEMEtepjCLAIMS (article 34) 



